6 LOAVES PER CASE 


Low-protein bread ingredients: Wheat starch, water, vege 
ELC MCAS Ame ETS OmLLCCLH LLM 1011 ¢-)0) (CL 
rageenan, calcium propionate added to retard spoilage 


Approximate analysis per slice: 115 calories; 0.15gm pro- 
tein; 18gm carbohydrate; 9gm sodium; 4mg potassium; 


9mg phenylalanine 


Gluten-free white rice bread ingredients: White rice flour, 
potato flour, water, rice oil, rice polish, yeast, methyl- 
PAU METS CREASE DMT UTC LUT 
PCE EOS MAT SM CSUR eRe LOIRE Ae CRIN 
tive). Nutrition information: Serving size 42.5gm (approx. 2 
slices) Servings per container 6. Calories 231; 4gm protein; 
CE TPC ECM REPEL mTOR CLL 


Gluten-free brown rice bread ingredients: brown rice flour, 
potato flour, water, raisin juice, yeast, methylcellulose, rice 
PTET LM CEU MNT tr] SCO 
eggs. Raisin juice added as a preservative). Nutrition infor- 
mation: Serving size 42.5gm (approx. 2 slices) Servings per 
MOC Lan OOO nv 3gm protein; 24gm carbohy- 
drate; 3gm fat; 25mg sodium (30mg/100gm); Omg choles- 
iC Ta) 

“Enriched” eight ounces of this bread supplies the follow- 
ing percentages of minimum daily requirements of these 
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Obesity: Comparative Methods of Weight Control, 
403 
Parent’s Guide to Day Care, A, 98 
Phosphate and Minerals in Health and Disease. 
Advances in Experimental Medicine and Biology. 
Volume 128, 229 
Plasma Lipids: Optimal Levels for Health, 98 
So What If You Can’t Chew, Eat Hearty! 402 
Something’ Got to Taste Good: The Cancer Patient's 
Cookbook, 228 
Tropical and Subtropical Fruits: Composition, 
Properties and Uses, 228 
Utilization of Protein Resources, 625 
Weight Control: The Behavioural Strategies, 507 
Women and Health: United States 1980, 229 
Botulism 
control of, 1980 survey, ab 382 
from potatoes, ab 727 
risk from imitation cheese, ab 388 
Bowel 
cleanliness for barium enemas, ab 491 
function, tested by neutral detergent fiber 
methodology, ab 488 
inflammatory disease, ab 91, ab 606 
surgery, and enteral feeding, ab 616 
Brain 
functions, left and right dominance, ab 621 
mechanisms, diet variations, and spontaneous 
activity, ab 619 
peptides, function of, in feeding behavior, ab 221 
tumor therapy, post-surgery irradiation and 
metabolic control, ab 213 
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Bran 
bowel function, and nutrient loss, ab 388 
and cholesterol levels, ab 364 
and other dietary fibers in breakfast cereals, ab 88 
pea, to fortify white bread, ab 622 
Breadfruit, composition of, ab 89 
Breakfast 
dietary fiber content of cereals for, ab 88 
popular entrees, ab 505, ab 505 
role of, in child nutrition, ab 606 
school, how to promote, ab 95 
Breastfeeding—see also Infants, Milk, Pregnancy 
amino acids and protein in milk, ab 489 
banking, milk for premature infants, pp 565 
and diet supplementation, ab 604 
and hypernatremic dehydration of infants, r 126 
and infant health, ab 386, ab 392 
nutritional value of preterm mother’s milk, ab 490 
perspectives on feeding infants in poor countries, 
ab 493 
and promotion of infant formulas, ab 730, ab 730 
protein content of milk, ab 728 
Brown fat, role of, in thermic effect of meals, ab 731 
Brunch, appeal to consumers, ab 505 
Bryan, M.D., early ADA president, profiled, ab 623 
Burn victims, glycolysis and amino acid release in 
muscle of, ab 616 


Cc 
Caffeine, and protein, as gastric secretion stimulants, 
ab 613 
Calcium 
excretion in patients with gout, after diuretics, 
ab 491 
metabolism in malignancy, ab 728 
-regulating hormones and blood minerals, effect of 
man’ circadian rhythms on, ab 619 
supplementation, to counteract osteoporosis, ab 87, 
ab 364, ab 617 
Canada 
guidelines in, for the nutritional management of 
cancer and diabetes, ab 384, ab 492 
job prospects for dietitians in, ab 386 
Cancer 
and cholesterol, understanding connection, ab 399 
food preferences of patients with, r 441 
heart disease risks, and cholesterol levels, ab 384 
mortality studies, in connection with snuff dipping, 
ab 92 
and nutrition, relationship of, ab 93, ab 396, 
ab 489 
and nutritional support, ab 490, ab 616 
of the pancreas, and coffee consumption, ab 500, 
ab 727 
parenteral feeding of patients, psychosociologic 
impact, ab 220 
prevention, through control of the dietary 
environment, ab 93 
risk assessment from suspected carcinogens, AMA 
position, ab 613 
stomach, role of nitrosoureas in, ab 217 
Candy, chocolate, fat and fatty acid composition of, 
r 552 
Carbohydrate 
absorption from wheat flour, ab 93 
intake, in diabetes, ab 392 
intolerance, in adult malnutrition, ab 392 
metabolism, changes in, in thyrotoxicosis, ab 225 
to protein ratio, diet fluctuations, and activity in rat, 
ab 619 
Carboxylase deficiency, biotin-responsive, case study, 
ab 92 
Carcinogens—see Cancer 
Cardiovascular disease—see Heart disease 
Career planning 
of community nutritionists, r 44 
dietetic jobs in Canada, ab 386 
manager’ role in, ab 621 
in mental health institution food services, ab 401 
success in, ab 226 
Caries, dental 
development, and nursing-bottle syndrome, ab 494 
in young South Africans, cause, ab 606 
Cassava flour, soy-fortified, and baking results, 
ab 614 
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Celery, food ideas with, ab 402 
Celiac disease, recommended vs. forbidden foods in, 
ab 386 
Cellulose—see Fiber 
Cereals 
-based food blends, evaluation by computer-based 
methodology, ab 493 
grain products in the U.S. diet, ab 85 
granola, analyzing sugars in, ab 88 
high-fiber, composition of, ab 608 
nutritional value of, and the red flour beetle, ab 85 
plant fiber content, ab 489 
Cheese 
-bacon frozen soup concentrate, characteristics, 
r 154 
Brazilian, manufacture, sensory quality, and 
nutritional content, ab 390 
imitation, botulism hazard evaluated, ab 388 
spread powder, nutritional evaluation, ab 390 
Chicken—see also Poultry 
amino acid composition of broilers, ab 615 
cooking broilers by microwave, to retain thiamin, 
ab 616 
patties, from spent fowl, ab 390 
specialties on the menu, ab 228 
Children—see also Nutrition, child 
Crohn’ disease in, and growth failure, ab 616 
in day care centers, ADA on feeding, rep 464 
development of, effect of maternal education vs. 
supplementation on, ab 215 
disabled, allied health efforts to help, nn 207 
diseases of, and methods of nutritional support, 
ab 490 
environmental and nutritional influences on mental 
development, *115 
food preferences of, in socio-affective context, 
ab 498 
as health leaders in family, ab 621 
immigrant Southeast Asian, in U.S., adapting to 
school lunch, ab 399 
malnourished Bangladesh, study, ab 366 
malnourished Peruvian, nutrient-growth correlation 
studied, ab 212, ab 212 
and nutrient consumption patterns at breakfast, 
ab 606 
nutrition education for elementary age, ab 90, 
ab 610 
nutritional standards for, and family’s role, ab 492 
obese, and family relationships, *525 
with phenylketonuria, preschool for, pp 306 
preschool, mortality risk from diarrhea, ab 392 
with propionic acidemia, protein and amino acid 
requirements of, pp 562 
at risk, special nutritional needs of, ab 496 
sugar consumption of, ab 83, ab 386 
supplementary feeding programs for, ab 492 
24-hour recall, reliability and validity of, r 542 
China, bakery products in, ab 726 
Cholesterol 
and cancer connection possible, ab 399 
familial hypercholesteremia, ab 729 
intake, and lipoprotein status, ab 489 
levels studied in mortality risks, ab 222, ab 384 
low HDL, associated with gallbladder disease, 
ab 499 
low, risk factor in non-coronary deaths, ab 384 
normalizing lipoprotein levels to correct hyper- 
cholesteremia, ab 396 
plasma 
concentration, effect of dietary fat and cholesterol 
on, ab 364 
effect of oat bran intake on, ab 364 
lowering by raising LDL receptors, ab 729 
reducing, with sucrose polyester, ab 217 
serum 
changes during weight reduction, ab 608 
HDL, in risk factor index, ab 620 
low, dietary advice to individuals with, ab 608, 
ab 614 
after meat ingestion, determining, ab 613 
and vegetable intake, ab 601 
Cirrhosis—see Alcoholism 
Clinical education—see Nutrition education 
Coffee 
consumption and pancreatic cancer possibility, 
ab 500 
decaffeinated. and gastric acid stimulation, ab 613 


Commodities 
labeling fresh produce with nutritional data, ab 223 
USDA-donated, in school food service, ab 95, 
ab 501, ab 501, ab 619 
Communication 
basic laws of, ab 94 
body language in, ab 225 
direct-mail copy, tips on writing, ab 623 
guidelines, in management, ab 224 
to health care practitioners, and rating form, ab 617 
interpersonal barriers to, in management, ab 399 
and leadership aspects of management, ab 502, ab 
730 
publicity for sports nutrition program, newsletter, 
ab 618 
theory, and nutrition education, ab 497 
Community nutrition 
graduates, post-baccalaureate activities of, r 44 
philosophical approaches to, and disease prevention, 
ab 618 
Computer-assisted instruction (CAI) 
and a menu-planning program for undergraduates, 
ab 498 
to teach renal diet therapy, ab 498 
and teaching nutrition, ab 95, pp 450 
Computers 
-based method of protein quality evaluation, ab 493 
and the data base concept, ab 396 
in food service, ab 96, ab 386, ab 732, ab 732, 
ab 733 
in future health care, ab 93 
questions answered by, f 56 
Conformity, dangers of, ab 502 
Consumers 
appreciation of intangibles in services, ab 494 
choosing generic over brand name products, f 158 
eating away from home trends, ab 401 
food and health perceptions of, ab 401 
. health and self care, ab 501 
protection of, Federal Trade Commission’ role in, 
ab 221 
Cooking methods—see also Heat processing, 
Microwave cookery 
broilers by microwave, and thiamin retention, 
ab 616 
deep-fat frying, fractionated beef tallow for, ab 88 
effect of various, on soup concentrate, r 154 
for egg preparation, ab 614 
soaking and cooking times for beans, ab 390 
Coordinated undergraduate programs (CUP) 
vs. traditional program graduates, pp 169 
Copper—see also Minerals 
deficiency, and impaired immune response, 
ab 619 
and zinc deficiencies, determining, ab 90 
-zinc relationships 
and cardiovascular disease, ab 213 
effect on cholesterol, ab 217 
Corn, improving nutritive values of, ab 615 
Crohn’ disease, treatment of growth failure in, ab 616 
Cuisine, American, and regional dishes, ab 734 
Cysteine 
in infants’ nitrogen retention, ab 368 
role in iron absorption, ab 82 
Cystic fibrosis 
and malabsorption symptoms, ab 84 
nutritional status in, ab 211 


D 
Dates, syrup from Libyan, ab 615 
Day care centers—see Children 
Death—see also Mortality risk 
coping with patient fear, ab 372 
non-coronary, and low cholesterol, ab 384 
Dental care, periodontal disease and ascorbic acid 
deficiency, ab 614 
Dept. of Agriculture, U.S.—see USDA 
Desserts 
merchandising, ab 225 
recipes for, ab 97, ab 227, ab 402, ab 618, ab 733 
Diabetes—see also Insulin 
adult-onset, behavior modification in, ab 380 
Canadian guidelines, on treating, ab 384, ab 492 
compliance in weight reduction, overcoming 
difficulties, ab 618 
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counseling children with, ab 610 
and diet, ab 727 
dietary management 
and exercise in, ab 382 
role of carbohydrate and fiber, ab 392 
in summer camp, ab 380 
individualized meal plans for patients, position 
paper on, f 574, ab 610 
ketoacidosis complication, and thyroid storm, 
ab 495 
preadolescents with, and social coping skills, 
ab 610 
and pregnancy 
and infant’ condition, ab 396, ab 396 
maintaining metabolic control, ab 396 
and rehabilitation therapists, ab 731 
research on care for, ab 728 
self-monitoring of blood glucose in, ab 380 
taste thresholds in, r 286 
team, dietitian as key member of, pp 302 
Dialysis—see Hemodialysis 
Diarrhea 
infantile, recommended electrolyte solutions, ab 394 
mortality risk and oral rehydration, ab 392 
reliability of WHO formula for, ab 392 
in tropical sprue, extent of fatty acid depletion, 
ab 489 
Diet—see also Food, Nutrition 
and attitudes toward heart disease in Canada, 
ab 386 
and behavior change, ab 398 
cholesterol levels, and heart disease, ab 222 
composition and effect on young adults’ fecal 
characteristics, ab 83 
and eating away from home, ab 401 
and exercise, role in myocardial protection, ab 364 
a factor in diseases, epidemiology redefined, ab 212 
family’s vs. childs, ab 492 
and health for the elderly, workshop, ab 494 
history, and 24-hour recall, methods compared, 
ab 606 
in hospital, medical records of sodium restriction, 
ab 87 
of infants, sources of kilocalories in, r 131 
low-cost, nutritious, ab 499, ab 499 
mixed-food, vs. varying formulas, and detection of 
nitrate balance in man, ab 601 
and normal guidelines, ab 614 
physicians advice on, ab 221 
spontaneous motor activity, ab 619 
variations in, after bypass surgery for obesity, r 437 
Diet therapy 
for the cancer patient, ab 396, ab 398 
to control obesity, individualizing, ab 94 
for celiac disease, recommendations, ab 386 
for cystic fibrosis, ab 211 
of hyperornithinemia in gyrate atrophy, r 139 
intravenous, for hypophosphatemia, ab 491 
for kidney disease, teaching by computer-assisted 
instruction, ab 498 
low-oxalate diet, ab 392 
after surgical removal of brain tumor, ab 213 
Dietary assessment 
Food Nomogram, development and evaluation of, 
r 536 
of mutagen production in cooked foods, r 446 
of pregnant women in a supplemental food progam, 
r 121 
Dietary guidelines 
acceptable, for the average person, ab 614 
for Americans, and nutrition from cereal products, 
ab 85 
in Great Britain, ab 392, ab 396 
to prevent cancer, ab 93 
of several countries, compared, ab 398 
and suggested food guides, ab 499 
Dietary intake, accuracy of self-reports, r 547 
Dietary patterns, and atherosclerosis, r 668 
Dietary status, of three generations of Armenians, 
pp 694 
Dietetic assistants, training of, for institutional food 
service, ab 623 
Dietetic education—see Nutrition education 
Dietetic technicians 
client-centered skills of, r 51 
and dietitians, role differentiation of, r 145 
role in team practice, pp 60 
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Dietetics 
assessing fees for nutritional counseling, pp 57 
clinical staffing guidelines, ADA, rep 708 
and the Joint Commission on Accreditation of 
Hospitals (JCAH), ab 401 
team practice in, pp 60 
training in VA hospitals, ab 734 
Dietitians 
careers of, motivation and satisfaction in, r 30, r 37 
and certification, ab 382 
community, in Great Britain, pp 162 
and dietetic technicians, role differentiation of, 
r 145 
follow-up in hospitals, pp 309 
French, continuing education of, ab 728 
home visits by, pp 311 
as key members of diabetes team, pp 302 
knowledge and attitude, effect on counseling 
vegetarians, pp 568 
marketing strategy of, *267 
nutrition counseling workshop for, r 678 
nutritional assessment techniques and expertise, 
ab 384 
role in team practice, pp 60 
time use for nutritional care, study, rep 708 
variables in career selection, r 30 
in volunteer community service, pp 311 
and weight reduction club, pp 313 
Diseases—see also individual diseases 
non-cardiovascular, risk from low-cholesterol levels, 
ab 614 
risk, relationship of HDL-cholesterol to, ab 620 
status, and fat absorption/malabsorption, ab 608 
Dishwashing—see Warewashing 
Diuretics 
for patients with gout, effect on mineral balance and 
toxicity, ab 491 
therapy, with sodium restriction, ab 491 
use in the elderly, and potassium, ab 217 
Drug therapy 
Captopril for congestive heart failure, ab 496 
effect of disopyramide on fasting blood glucose 
studied, ab 495 
and gastric emptying in the elderly, ab 382 
Drugs, sensitivity to, altered by alcohol exposure in 
utero, ab 502 
Duckling, on the menu, ab 228 
Durian, lipid content of Asian fruit, ab 495 


E 
Economics 
as factor in food selection, *419, ab 499 
of financing nutrition education program in 
California, ab 498 
of nutrition planning, *649 
EEOC—see Equal Employment Opportunity 
Commission 
Eggs 
cooking methods evaluated, ab 614 
grading of, nn 478 
versatile dishes from, ab 227, ab 492, ab 505 
Elderly 
ascorbic acid supplementation for the, ab 366 
diet and health workshop for the, ab 494 
effect of gastric emptying on drug therapy of, ab 382 
effect of the, on present public health trends, 
ab 216 
as food purchasers, ab 726 
neart disease in, lipoprotein metabolism, and 
ascorbic acid deficiencies, ab 90 
with hypertension, aldosterone response in, ab 612 
nutrition programs for the, ab 227, ab 501, ab 501 
osteoporosis in 
and calcium supplementation, ab 617 
and vitamin D activity, ab 616 
parenteral nutrition for, ab 217 
position paper, ADA’, on feeding the, rep 463 
refeeding the malnourished, in hospital, ab 91 
Employees—see also Management, Training 
behavior patterns, and management insight, ab 620 
career planning, ab 226 
controlling theft among, ab 504, ab 623 
cultural differences in Mexican-born, and workplace 
adjustments, ab 494 
discipline among, ab 620 


discrimination against, ab 94, ab 223, ab 226 
dissatisfaction, how to manage, ab 500 
effect of organizational development (OD) on 
performance, ab 500 
evaluating, stressing the positive, ab 225, ab 378, 
ab 399, ab 500, ab 502, ab 619 
excelling as subordinates, 2b 400 
food service 
controls and guidelines among, ab 399 
job functions and competencies, ab 399 
productivity of, ab 97 
salesmanship in, ab 400 
and the wage-hour law, ab 378 
handicapped, productivity of, ab 223, ab 224, 
ab 624, ab 624 
hospital, and patient assessment of quality of care, 
ab 382 
inquiries in interviews, ab 733 
and in-service education, pp 692 
merit pay system for, ab 227 
problem solving through group technique, ab 92 
satisfaction, and the job description index, ab 620 
selection process, and art of interviewing, ab 502, 
ab 505 
self-evaluation in job appraisal, ab 505 
service, success of quality circles among, ab 619 
unjust discharges of, ab 500 
Encephalopathy 
following effect of amino acid ratios on, ab 83 
jejunoileostomy, ab 727 
Energy conservation 
in food service, ab 376 
guidelines for, pp 459 
in the kitchen, ab 96 
and microwave heating in cook/chill food service, 
r 296 
Enteral feeding—see Parenteral nutrition, Total 
parenteral nutrition 
after bowel surgery, ab 616 
of children with Crohn’ disease, ab 616 
choosing liquid diets, diet concentration, and route 
of entry, ab 91 
controlling potassium intake, ab 220 
formulas and delivery of, r 426, r 430 
intermittent, recommended rate and volume, ab 220 
nasogastric tube feeding at home, ab 490 
special needs of children at risk, ab 496 
trace minerals in, ab 496 
Environmental hazards, herbicide toxicity reduced by 
niacin intake, ab 502 
Epidemiology study, risk factor index, and individual 
prognosis, ab 620 
Equal Employment Opportunity Commission (EEOC) 
and the Fact Finding Conference, ab 94 
and the handicapped worker, ab 624 
national origin discrimination, the new rules, 
ab 223, ab 226 
Equipment, kitchen—see also Cooking methods, 
Microwave cookery 
buying trends, ab 402 
cheesemelter, uses of, ab 503 
directory for, supplies and food products, ab 401 
dishwashers, types of, problems and solutions, 
ab 624 
and energy savings, ab 96 
sanitation of, ab 97 
tilting, braising pan, ab 622 
trends in design and arrangement, ab 400 
Estrogen therapy, and calcium intake, in counteracting 
osteoporosis, ab 87 
Ethanol—see Alcohol, Alcoholism 
Ethics, professional, in health care practice, ab 222, 
ab 222 
Ethnic food trends, ab 503, pp 694, ab 733 
Exercise 
in diabetes, ab 382 
and dieting, as protection against heart disease, 
ab 364 
gastrointestinal symptoms of running, ab 93 
and skeletal health of the elderly, ab 87 
Eye, cataracts, estimated influence of riboflavin 
deficiency on, ab 366 


F 
Family 
impact of obesity on, *525 
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nutrition programs, benefits of, ab 492, ab 492 
Fasting, with protein feeding, for nitrogen equilibrium, 
ab 601 
Fat 
absorption vs. malabsorption, ab 608 
effect on plasma cholesterol, ab 364 
and fatty acid composition of chocolate candies, 
r 552 
and prostaglandins, ab 382 
Fatty acids 
analyzing two types of polyunsaturated, ab 610 
composition of chocolate candies, r 552 
synthesis, and acetyl-CoA carboxylase deficiency, 
ab 729 
FDA—see Food and Drug Administration, U.S. 
Feces 
bile acids in, effects of dietary fiber, ab 489 
effect of normal and free-choice diets on, ab 83 
Federal Trade Commission (FTC), health professionals 
ethical rules vs. free enterprise, ab 221 
Fee assessment, for nutritional counseling, pp 57 
Fenugreek ingestion, and maple syrup urine odor, 
ab 729 
Ferritin—see Iron 
Fetal alcohol syndrome 
a review of, r 274 
and social workers intervention, ab 86 
Fetus—see also Infants 
influence of maternal nutrition on, and newborn’s 
nutritional status, ab 213, ab 214, ab 214 
non-nutritional factors affecting, ab 213 
Fiber, dietary 
approved analysis method, ab 374 
and bile acids, ab 489 
and carbohydrates in diabetes, ab 392 
in colorectal diseases, ab 490 
content of breakfast cereals, ab 88 
contrast to indigestible residue, ab 606 
deficiency of, consequences to health, ab 84 
effect of pH and heat in, ab 89 
and hiatus hernia, ab 84 
in a high-carbohydrate meal, ab 82 
high- 
cereals, composition and dietary problems, ab 
608 
diet, advised for diabetes patients, ab 610 
vs. low-, effect of diets on mineral balances, 
ab 489 
intake, iron-binding, and amino acids, ab 604 
neutral detergent (NDF), digestibility of, ab 488 
peanut hull flour as, ab 88 
ratio for, ab 82 
rice hemicelluloses, and binding of bile acids, 
ab 615 
wheat bran intake and nutrient loss, ab 388 
Fiber, plant, in cereals and vegetables, ab 489 
Fires, avoiding, and saving lives, ab 227 
Fish—see Seafood 
Flavor 
agent in soups and other foods, bone extracts as, 
ab 610 
artificial vs. natural, FDA regulations, ab 374 
Flour 
cassava, soy-fortified, ab 614 
navy bean meal as protein ingredient, ab 615 
from peanut hulls, role as dietary fiber, ab 88 
tomato seeds in wheat, and bread quality, ab 614 
Folacin, content in spinach, ab 89 
Food—see also Diet, individual foods, Product 
Development 
basic, availability and nutritive value, ab 493 
blends, nutrient evaluation and costs of, ab 493 
fast 
and Am. Heart Assn., the, ab 733 
merchandising techniques, ab 733 
no-frill generic, f 158 
non-conventional, ab 726 
production in Third World, ab 493, ab 610 
space-shuttle, menu and contingency items, ab 622 
supplies in future, ab 731 
Food additives 
cereal-derived proteins as, ab 493 
role of xylitol, ab 390 
specified on labels, ab 223 
Food and Drug Administration, U.S. (FDA) 
aspartame approval by, nn 326 
regulations regarding artificial flavor in foods, 
ab 374 
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role of, under the Reagan administration, ab 96 
Food characteristics 
appreciation of flavor, ab 89, ab 94 
and consumer trends, ab 401 
importance of, in weight reduction, r 24 
Food composition 
analyzing oils and margarines for nitrosamines, 
ab 89 
of breadfruit, ab 89 
canned legumes analyzed, ab 86 
comparing methods of analysis, ab 392 
of durian, Southeast Asian fruit, ab 495 
of high-fiber cereals, problems with, ab 608 
of polydextrose, properties, ab 610 
of tomatoes, ab 88 
Food consumption 
and behavioral adaptation, anthropological viewpoint 
on, ab 497 
change through applied social psychology, ab 497 
children’, and learning readiness, ab 497 
data on selenium intakes, r 277 
economics as factor in, *419 
in families, Gallup survey on, ab 623 
and health status in recent U.S. regional surveys, 
ab 212 
hyperphagia from hypothalamus damage, ab 612 
of Mexican-Americans, family role structure in, 
ab 498 
of three generations of Armenians, pp 694 
Food co-op in a dietary department, ab 216 
Food fair, promoting school food service, ab 501 
Food guides 
critique of various, ab 499 
in developing countries, ab 498 
the Four Food groups, commentary, ab 499 
Food labeling 
for sodium content, ab 732 
for sugar content, grams-per-serving favored, ab 223 
types of additives reviewed, ab 223 
Food Nomogram, development and evaluation of, r 536 
Food preferences 
of Armenian Americans, pp 694 
assessing children’, in social-affective context, 
ab 498 
of cancer patients, r 441 
consumers, trends in, ab 401 
of ethnic groups, and role of nutrition education, 
ab 496 
individual food beliefs, ab 90 
of teen-age girls, ab 727 
Food processing 
effect of heat and irradiation on pork, ab 390 
of shrimp, ab 96 
toxic compounds produced during, ab 90 
Food safety 
and bacterial hazards, control measures, ab 499 
botulism in U.S. in 1980, ab 382 
contamination risk from onion powder, ab 615 
cooling foods in refrigerator, and other methods, 
ab 614 
food service manager’ role and cost factors in, 
ab 386 
hazard analysis of recipes, ab 614 
of imitation cheeses, ab 388 
and inspection, by USDA, service reorganized, nn 
326 
and Mexican-style sauces, ab 219 
and mutagens from cooked foods, r 446 
oyster-borne virus and gastroenteritis risk, ab 219 
of packaged sliced ham, ab 495, ab 495 
and pest control, ab 624 
quality assurance of, ab 215 
and rice contamination, ab 614 
Salmonella problems, trend analysis, ab 386 
“soul food” contaminants, ab 219 
and toxic compounds, ab 90, ab 731 
viruses as contaminants, ab 220 
Food selection, economics of, *419 
Food service 
atmosphere in, design and remodeling, ab 624 
body language in, ab 400 
computers in, ab 732, ab 732, ab 733 
controlling theft in, ab 504, ab 623 
in a corporation, ab 401 
design, for better sanitation, ab 504 
efficiency and productivity in, ab 97 
employees and the wage-hour law, ab 378 
energy conservation in, pp 459 


future of, and new foods, ab 402 
hospice, appeal to patients, ab 504 
hospital 
absenteeism in, pp 699 
Atlanta model of, ab 504 
containing costs in the non-patient part of a, 
ab 97 
employee co-op in, ab 216 
improving flow of customers in, r 683 
management of a, ab 401, ab 623 
operation, quality, safety, and costs, ab 386 
quality assurance and practice standards in acute 
care, pp 64 
industrial, a quality cafeteria-type, ab 504 
institutional 
new menu concepts in, ab 624 
study program for dietetic assistants/managers, 
ab 623 
taste marketing in, ab 734 
irritants in, and customer reaction, ab 733 
management, choice of interventions to implement 
change, ab 225 
and marketing skill, ab 400 
principles of strategic planning in, ab 378 
restaurant, avoiding fires and saving lives, ab 227 
school 
cafeteria training for handicapped students, ab 95 
at College of William and Mary in Virginia, ab 
227 
computers in, ab 96 
and federal legislation proposals, ab 618 
and handicapped students, ab 501 
for high school athletes, ab 618 
implementing a breakfast program, ab 95 
job functions and competencies in, ab 399 
plate waste in lunches, r 290 
promotional campaign on behalf of, ab 94 
and southeast Asian immigrant children, ab 399 
strategies for, in view of federal program cuts, 
ab 618 
student management in, ab 97 
training cooks and managers, ab 224 
and USDA-donated commodity foods, ab 95 
in Texas mental health institutions, ab 401, ab 623 
top 25 performers in U.S., ab 505 
in the U.S. Army, ab 402 
varieties in U.S., ab 505 
wage violations in, ab 623 
Frankfurters, beef/pork, using spleen in manufacture 
of, ab 88 
Frozen foods 
instability of proteins from frozen milk, ab 615 
new types of, ab 503 
ready-prepared, low-calorie entrees, ab 96 
soup concentrate, characteristics, r 154 
Fruits 
nutritional data on individual, ab 223 
popularity of fresh items on the menu, ab 401 


G 
Galactosemia, female patients with, infertility, and 
pregnancy hazards, ab 221 
Gallbladder disease 
bile products in, and treatment update, ab 495 
and low HDL cholesterol, ab 499 
Game birds on the menu, ab 228 
Gastric acid secretion, and decaffeinated coffee 
ingestion, ab 613 
Gastric function 
emptying, and drug therapy for the elderly, ab 382 
and malnutrition, ab 601 
and nitrate synthesis in human intestine, ab 619 
Gastric partitioning surgery, for the obese, and the 
post-operative diet, ab 85 
Gastroenteritis 
and nutritional support, ab 490 
organism responsible for acute, ab 495 
from oyster-borne virus, ab 220 
Gillam, S.M., obituary, rep 174 
Glucagon, role in defense against hypoglycemia, ab 500 
Glucose 
blood levels, effect of milk on, ab 83 
metabolism, effect of hyperphosphatemia on, ab 92 
self-monitoring of blood, ab 380 
stability of, in human serum, reaction of mono- 
saccharides to hemoglobin, ab 619 
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Glycemia, effect of different foods on blood glucose, 
ab 82 
Glynn, K., influence on West Point, ab 734 
Gout, diuretics, and calcium excretion, ab 491 
Government—see also Legislation 
Block, J.R., speech presented at 64th Annual ADA 
Meeting, *643 
budget cuts in school lunch, overcoming difficulties, 
ab 618 
and child nutrition, communicating legislative 
process, ab 618 
costs, reducing, USDA chiefs views, ab 226 
federally supported human nutrition research, 
ab 370 
role in nutrition policy formulation, in 1980s, 
ab 494 
Government publications 
Food Consumption and Dietary Levels of 
Households in Hawaii, Winter 1978, 
nn 231 
Congress and Health, nn 509 
Hamburger—Questions and Answers, nn 99 
Massachusetts WIC Policy on Infant Feeding, 
nn 100 
Meat and Poultry Products, nn 627 
Nutrition and Your Health: Dietary Guide- 
lines for Americans, nn 509 
Parent’s Guide to Day Care, A, nn 98 
Promoting Health/Preventing Disease, nn 230 
Quality Control in Small Plants—A Guide for Meat 
and Poultry Processors, nn 478 
Great Britain 
and child nutrition, ab 731 
community dietitians in, pp 162 
dietetic education in, pp 159 
meal selection systems in, ab 392 
Guar flour, effect on serum lipids, ab 216 
Gyrate atrophy, dietary treatment of hyperornithinemia 
in, r 139 


Ham—see Pork 
Handicapped 
definition of, ab 624, f 653 
hiring the, ab 624, ab 624 
training the, in school food service, ab 95, ab 501 
HANES Survey, use of data from, ab 501 
Health care 
as a consumer’ basic right, ab 501 
coordinated, and reliance on computers, ab 93 
delivery, competition policy, and the consumer, 
ab 221 
dilemmas, measuring moral judgment in, ab 222 
education, ethical dimensions in, ab 222 
and patient education, ab 86 
professionals 
accepting personal responsibility, ab 222 
career guidelines for, ab 85 
and the Federal Trade Commission, cases resolved 
on free enterprise vs. ethical rules, ab 221 
and the Handy Five Food Guide, ab 498 
inappropriate behaviors in, ab 84 
vitamin supplement use among, ab 489 
statistics, environmental surveys and follow-up, 
ab 500 
workshop for elderly, and diet counseling, ab 494 
Health Care Financing Administration (HCFA) 
regulations for nursing facilities and hospitals, 
comment on, rep 315 
“Health” food stores, vs. conventional, cost, pp 456 
Health practices, a 1979 survey, ab 501 
Health statistics 
new ventures in, ab 500 
varied uses of, ab 501 
Healthy savage, the, adaptation and survival, ab 222 
Heart disease 
and cancer, and cholesterol levels, assessing risks, 
ab 384 
and cardiovascular risk, dietary habits, and 
attitudes of Canadians, ab 386 
cardiovascular risk of lipoprotein intakes, 
relationships studied, ab 606 
cholesterol levels and risk factors, ab 222 
among the elderly, roles of ascorbic acid and 
lipoproteins in, ab 90 
epidemiology, conference findings, ab 384 
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exercise and dieting as protection against, ab 364 
nutritional support in, ab 490 
and oral contraceptives, ab 730 
prevalence in Russia, causes, ab 394 
and the psychodynamics of rehabilitation, ab 217 
treatment for congestive heart failure, ab 496 
and water hardness, ab 87 
Hedonic responses 
to food vs. chemical analyses, ab 89 
to meals, through sense perception, ab 504 
Hemodialysis—see also Kidney disease 
and carnitine deficiency, ab 604 
home vs. medical center, costs compared, ab 613 
monitoring the patient on, at home, ab 85, ab 610 
role of hemosiderosis in, ab 612 
Hospitals 
customer flow through cafeteria, r 683 
dietetics training in VA, ab 734 
Grady Hospital, Atlanta, model food service, ab 504 
improving employee-patient relationships in, ab 494 
management, determining who the clients are, ab 97 
nutrition education in, pp 309 
nutritional quality assurance in, pp 64 
quality assurance regulations for, pp 64, ab 401 
Human development model, in promoting healthy 
eating, ab 497 
Hyperglycemia, in liver disease, ab 727 
Hyperphagia—see Food consumption 
Hypertension—see also Blood pressure 
diuretics and sodium restriction for, ab 491 
in elderly, and plasma aldosterone response to 
sodium restriction, ab 612 
increasing compliance in patients with, ab 215 
management, physicians attitudes toward, ab 215 
mild, essential, a self-test, ab 215 
sodium transport measurements to diagnose, ab 87 
Hypoglycemia 
the A cell, and physiology of glucagon, ab 500 
after disopyramide therapy, studied in malnourished 
elderly, ab 495 
Hypogonadism, and galactosemia, ab 729 
Hypothalamus 
and brain peptides, in appetite control, ab 221 
-connected obesity, and hyperphagia, ab 612 
effect of chemical injections on, in the rat, ab 95 


I 
Immunity, cellular 
effect of malnutrition on, ab 366, ab 489 
leukocyte migration, inhibition factor in, ab 368 
reduction in mice with low copper, high iron hepatic 
levels, ab 619 
Infants—see also Pregnancy 
bottle feeding controversy in poor countries, ab 493 
breast-fed 
health status of, ab 386, ab 392 
starvation with hypernatremic dehydration in, 
r 126 
caries from sugar content of nursing bottle, ab 494 
carotenemia in, ab 728 
diarrhea, hypernatremia, and effect of electrolyte 
solutions in, ab 394 
diets of, sources of kilocalories in, r 131 
fatness and feeding practices, r 531 
nutrient intake of, ab 730 
premature 
feeding of, pp 565 
at risk, and zinc status, ab 488 
using preterm mother’ milk to feed, ab 490 
and vitamin E supplementation, ab 83 
supplementing foods for, at home/village level, 
ab 493 
U.S. position on feeding, ab 730 
Injury—see Trauma 
Insulin—see also Diabetes 
and hyperphosphatemia, ab 92 
response to a high-carbohydrate meal, ab 82 
sensitivity, and biguanides, ab 729 
Intestines—see also Gastric function 
graft-vs.-host disease, nutritional management of, 
r 673 
Iodine, intake of Americans, r 17 
Iron 
absorption, role of cysteine in, ab 82 
availability from canned spinach, ab 615 
-binding capacity, and calculated vs. measured 


serum transferrin levels, ab 612 
binding tendencies of fiber, how to inhibit, ab 604 
hepatic ferritin concentrations vs. thyroid hormone 
status, ab 619 
interaction with zinc, ab 211 
marrow stores, depletion during hemodialysis, role 
of serum ferritin, ab 612 
overload, and ascorbic acid use, ab 221 
powder, bioavailability in milk-based products, 
ab 390 
role of, in immunity and infection, ab 493 
and serum ferritin measurements, ab 370 
status of vegetarians, and zinc availability, ab 488 
stores, in blood donors, ab 384 


J 

Jejunoileostomy 

encephalopathy following, ab 727 

evaluating long-term, ab 398 

side effects and post-surgery diet, ab 85 
Jogging—see Running 
Joint Commission on Accreditation of Hospitals, the 

(JCAH) 

and community mental health, ab 86 

and quality assurance of dietetic services, ab 401 


K 

Kelp, nutrients in, ab 89 

Keshan disease, in selenium deficient patient, ab 394, 
ab 394 

Kidney disease—see also Hemodialysis 
end stage, and medicare program, ab 729 
nutritional support in, ab 490 
renal diet therapy by computer-assisted instruction, 

ab 498 

Killian, D., veteran manager of hospital food service, 
profiled, ab 623 

Kitchens, award winning designs, ab 734 

Kuzu, composition and dietary properties, ab 608 


L 
Lactobacilli, effect of ingesting, ab 211 
Lactose—see also Milk 
effect of, on serum lipids, ab 394 
intolerance 
in India, ab 370 
in protein-energy malnutrition, ab 394 
Langholz, E.P., new President, Am. Dietetic Assn., 
the, rep 575, rep 579 
Leadership 
communicating excellence to subordinates, ab 500 
the consultant’ role described, ab 502 
“followership” vs., ab 400, ab 730 
models for, and management skills, ab 91 
overcoming the manager’ mid-life crisis, ab 610 
potential in management, ab 94 
responsibilities in times of change, ab 621 
steps in decision making, ab 502 
style is important, ab 502 
theories and behavior, in management, ab 502 
virtues of being a non-conformist, ab 502 
Learning Preference Inventory, the, ab 216 
Learning styles, brain functions, and human resources 
development, ab 621, ab 621, ab 621 
Legislation—see also Government 
block grant proposals, leg 69 
budget cuts, leg 69 
monthly report, leg 69, leg 175, leg 322, leg 466, 
leg 588, leg 718 
Legumes—see also Beans, Peas 
canned, nutrient analysis and labeling, ab 86 
effect of germination on nutritive qualities, ab 86 
flatus potential of seeds from, ab 388 
nutrient data on, ab 86, ab 86, ab 390 
Lettuce, from preparation to service, ab 622 
Linn, R.W., 1981 Copher Memorial Award recipient, 
rep 581 
Lipids 
characteristics and interactions in muscle foods, 
ab 382 
content in bamboo shoots, ab 388 
hyperlipidemia, effect of glucoside-hydrolase 
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inhibitor in, ab 225 
serum 
effect of casein and soy protein on, ab 601 
effect of lactose on, ab 394 
low HDL cholesterol and gallbladder disease, 
ab 499 
in tropical sprue, ab 489 
Lipoproteins 
effect of cholesterol intake on, ab 489 
intake of various, and CHD incidence, ab 606 
low-density, normalizing in hypercholesteremia, 
ab 396 
metabolism disorders in the elderly, and ascorbic 
acid levels, ab 90 
Liver 
disease, nutritional support in, ab 490 
ferritin concentration in rat, after thyroidectomy, 
ab 619 
Longevity, in primitive societies, myth or reality, 
ab 222 
Lung disease, nutritional support in, ab 490 


M 
McCollum, E.V., nutrition research legacies of, ab 93 
Magnesium, deficiency in chronic inflammatory bowel 
disease, ab 91 
Malnutrition 
adult, carbohydrate intolerance in, ab 392 
in breast-fed infants, r 126 
childhood, in Caribbean, ab 726 
in cancer patients, and total parenteral nutrition for, 
problems analyzed, ab 616 
in the elderly, nutritional support in hospital, ab 91 
and endogenous pyrogen (EP), effect during 
infection, ab 489 
and gastric function, ab 601 
nutritional assessment program to identify, *258 
in poor Peruvian children, ab 212, ab 212 
protein-energy 
in Bangladesh children, ab 366 
complication from deconjugated bile salts, ab 601 
disaccharide intolerance, intestinal, ab 394 
Malpractice, defined, ab 86 
Malt, barley, nitrosamines in, ab 89 
Management—see also Employees, Training 
art of interviewing, ab 502 
career planning process in, ab 226, ab 620, 
ab 621, ab 621 
communication in, ab 94, ab 224, ab 399, ab 620 
conformity in, ab 502 
consultant’ role in, criteria for selecting, ab 502 
decision-making in, ab 223, ab 500, ab 502, 
ab 502 
development programs, effective preparation for, 
ab 621 
discipline maintenance in, ab 620 
and employee dissatisfaction, ab 500 
encouraging control in the work group, ab 399 
evaluating the boss, ab 91, ab 610 
and the handicapped, ab 223 
handling learning problems efficiently, ab 621 
implementing change in subordinates, ab 399 
improving job satisfaction, ab 620 
and information overload, ab 226 
leadership in, ab 91, ab 94, ab 502 
learning, planning, and implementation, ab 621 
motivational theories in, ab 503 
and optimal use of time, ab 608 
and organizational change, ab 225, ab 500 
performance evaluation of employees, ab 378 
and personal criticism, ab 225 
problem solving in, the group technique, ab 92, 
ab 619 
quality control in hiring process, ab 505 
and reinforcement of desirable employee behavior, 
ab 399 
stress overload in, ab 224, ab 225, ab 495, ab 608 
and unionization, ab 226 
women in, and traditional values, ab 91 
Margarines, and edible oils, analyzing for 
nitrosamines, ab 89 
Meal cost analysis, “health” food vs. conventional food 
sources, pp 456 
Meat—see also Beef, Pork, Poultry 
beef/pork patties, sensory qualities, ab 390 
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bone extracts as flavoring agents for foods, ab 610 
consumption, and cholesterol levels of vegetarians, 
ab 613 
cured, nitrosamines in, and slice thickness, ab 388 
dietary intake of, and cholesterol levels, test results, 
ab 613 
frankfurter production, using spleen in, ab 88 
frozen vs. fresh, identifying and comparing quality 
of, ab 89 
lipid composition of, characteristics, ab 382 
patties, use of spleen in, ab 616 
processing, and modified proteins, ab 382 
safety of vacuum-packaged, ab 495 
Medfly, effect on consumer food supplies, f 301 
Medical foods, product integrity and patient 
acceptance of, ab 88 
Mental development, of children, environmental and 
nutritional effects on, *115 
Mental health 
community centers, JCAH accreditation for, ab 86 
institutions, and dietetic services, ab 401 
Menus 
appetizers to desserts, ab 227 
customer appeal, variety, and new concepts, ab 624 
planning with computer-assisted instruction, ab 498 
Merchandising 
food, and consumer preferences, ab 401, ab 503, 
ab 505 
service intangibles vs. product marketing, ab 494 
techniques, for fast foods, ab 733 
Metabolites, and appetite control, ab 95 
Mexican 
-Americans, and family role structure in food use, 
ab 498 
and Chicano adjustment to the workplace, ab 494 
Microwave cookery 
in cook/chill food service, r 296 
popularity of, ab 376 
Milk—see also Breastfeeding, Lactose 
-based products, iron supplementation of, ab 390 
chocolate, no-sediment drink, ab 622 
and cream intake, effect on serum lipids, ab 82 
frozen, instability of proteins in products from, 
ab 615 
intake and serum lipids, ab 82 
leukemogenic virus in, ab 731 
morphine in, ab 731 
pasteurized, storage life of, ab 495 
sweetened, and nursing-bottle syndrome, ab 494 
use of frozen concentrates, ab 96 
Millet, pearl, non-starchy polysaccharides in, and 
baking outcome, ab 388 
Minerals—see also under individual minerals 
blood, interactions with circadian rhythms in man, 
ab 619 
content of weight reduction diets, ab 604 
effect of dietary fiber on balance of, ab 489 
losses of trace, in sweat, and the human diet, 
ab 604 
phytate and zinc in soy products, ab 384 
trace, role of, in enteral, parenteral feeding, ab 496 
Mollusks, cooking safely, ab 396 
Mortality risk—see also Death 
and atherosclerosis study on deceased persons, 
r 668 
cardiovascular disease and lipoproteins, 
relationships studied, ab 606 
from low-cholesterol values, ab 384, ab 614 
Mothers, interaction with children, effects on weight 
gain, ab 90 
Mushroom poisoning, and serum enzyme levels, 
ab 728 
Mustard powder, for food seasoning, ab 227 
Mutagen production, food items to be tested for, r 446 
Myocardial infarction 
effects of nutrition education on patients, r 660 
measuring nutrient intake of patients by dietary 
interviews, 24-hour, and seven-day recalls, r 654 
risk in oral contraceptive use, ab 729 


N 
National Center for Health Statistics, the, ab 500 
National Survey of Personal Health Practices, the, 
1979 survey, ab 501 
Niacin 
equivalents, as derived from tryptophan, ab 84 


to reduce paraquat toxicity, ab 502 
Nitrate 
balance in man, detection methodology, ab 601 
and nitrite in Greek cheeses, ab 727 
synthesis, by intestinal microorganisms, ab 619 
Nitrites 
content in smoked cured ham, ab 89, ab 220 
-nitrate excretion in the rat, ab 388 
Nitrosamines 
in cured meat, and slice thickness, ab 388 
in edible oils, ab 89 
in malt and malt beverages, ab 89 
Nitrosoureas and other chemical agents in stomach 
cancer, ab 217 
Nursing process, student attributes, and teachability, 
ab 617 
Nutrients—see also Minerals, Vitamins 
-hormone interaction, research questions, ab 491 
intake 
influence of food appearance on, ab 728 
measured by dietary interviews, 24-hr., and 
seven-day recalls, r 654 
loss 
during cooking, determining, ab 89 
from wheat bran intake, ab 388 
supplementation, for children and the family, 
ab 492, ab 492, ab 493 


Nutrition—see also Enteral feeding, Parenteral 


nutrition, and Total parenteral nutrition 
assessment techniques and dietitians expertise, 
ab 384 
Block, J.R., speech presented at 64th Annual 
ADA Meeting, *643 
child 
and environmental influences on mental 
development, *115 
and food choices in family, *115, ab 492 
in Georgia schools, ASFSA’s effort, ab 618 
in Great Britain, ab 731 
legislation, communication system, ASFSA’, 
ab 618 
in clinical practice by physicians, f 551 
legal definition of, ab 219 
management of graft-vs.-host disease, r 673 
planning, economics of, *649 
policy statements, 1980, reviewed, ab 494 
programs for the elderly, ab 227, ab 501 
rehabilitation of disemboweled man, ab 93 
standards, and food production efforts in Third 
World, ab 493 
strategy for Russians, ab 93 


Nutrition education 


and allied health university personnel, ab 216 

and behavior modification combination, in weight- 
loss program, ab 498 

and child psychology, ab 497 

clowns to teach and entertain, ab 95 

communication theory in, ab 497, ab 497 

community, post-baccalaureate activities of 
graduates, r 44 

computers in, ab 95, pp 450 

curriculum for elementary school children, ab 90 

and dietary changes of myocardial infarction 
patients, r 660 

follow-up in hospital, pp 309 

funding ideas, ab 498 

graduates of traditional vs. coordinated 
undergraduate programs, comparison of, pp 169 

in Great Britain, pp 159 

in India, women’ role, ab 216 

market research techniques, ab 90 

meal selection guidelines in Great Britain, ab 392 

objectives and methods in, ab 728 

the photonovel in, ab 94 

professionals, prepared for the 1980s, ab 90 

projects sponsored by Ohio PTAs, ab 224 

and research on anthropological differences, ab 496, 
ab 496 

in school cafeteria, ab 223 

science in, ab 498, ab 504 

simulations to teach management and counseling 
skills in, pp 453 

social learning, and other research perspectives, 
ab 497 

teacher attitudes in, ab 497 

on television, ab 501 

video cassette programs for, pp 689 


Nutrition Education and Training (NET) program, the, 
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ab 224, rep 707 
Nutritional assessment 
implications of multidisciplinary program, *258 
and marketing strategies of dietitians, r 267 
Nutritional counseling 
assessing fees for, pp 57 
on atherosclerosis, evaluation of, *9 
on diabetes, dietitians role in, pp 302 
dietetic technicians role in, r 51 
model workshop on, r 678 
on vegetarianism, knowledge and attitudes toward, 
pp 568 
Nutritional services, dietitians, marketing strategy in, 
*267 
Nutritional status 
in alcoholism, ab 83 
of cancer patients on therapy, ab 489 
of low-income, black Mississippians, r 555 
in pregnancy, determining, ab 213 
safeguarding world-wide, ab 215 
of U.S. populations with various eating patterns, 
ab 212 
of workers in India, influence on earnings, ab 216 
Nutritional supplementation 
of children, vs. maternal education, effect on 
growth, ab 215 
and cognitive development of children, ab 215 
of hospitalized patients, via nutritional support, 
ab 221 
of lactating women, ab 604 
of myelomeningocele patients, ab 604 
prenatal, and fetal and infant growth, ab 214 
Nutritional support—see also Enteral feeding, 
Parenteral nutrition, Total parenteral nutrition 
for the burn patient, ab 496 
for the cancer patient, ab 490 
formulas and delivery of, r 426, r 430 
in gastrointestinal disease, ab 490 
in heart, kidney, liver, and lung diseases, ab 490 
of hospitalized patients, ab 221, ab 617 
intravenous, restoring serum magnesium levels, 
ab 91 
for the malnourished elderly in hospital, ab 91 
parenteral and enteral feeding needs, and role of 
trace minerals, ab 496 
for pediatric patients, ab 490 
in trauma or infection, ab 490 
Nutritional surveillance system, health-related 
components of, ab 215 
Nutritionists—see also Dietitians 
and educators, lessons in anthropology, ab 496, 
ab 497 
distinguished, honored, nn 207 
jobs for, in Canada, ab 386 


Oo 
Obesity—see also Weight reduction 
assessment of, ab 84 
and hepatic ATP-ase activity, ab 500 
and hyperphagia from hypothalamus damage, ab 612 
impact on the family, *525 
in infants, r 531 
low intracellular petassium in, ab 83 
management of, ab 84, ab 618 
morbid, problems of, ab 727 
and mother-child interaction, ab 90 
and patients with diabetes, ab 618 
preventing, in children with spina bifida, ab 386 
surgical procedures for, ab 85, ab 85, ab 94, r 437 
in teenagers, advocating the group approach, ab 84 
Oilseed protein, as antioxidant for meat, ab 219 
Onion powder, and microbial contamination of foods, 
ab 615 
Orange juice, adulteration in, f 715 
Oregano, to inhibit microbial growth in food, ab 615, 
ab 734 
Organizational norms, ab 730 
Osteomalacia, effect of physical exercise program on, 
ab 87 
Osteoporosis, and calcium supplementation, ab 87, 
ab 364, ab 617 
Overeaters Anonymous, in overcoming compulsive 
eating, ab 84 
Oxalate 
content of foods, recent data, ab 392 
excretion, and high intakes of ascorbic acid, ab 82 


[Volume 79, December 1981] 


P 
Pancreas, function, and zinc output, a clue to 
pancreatitis, ab 612 
Pantothenic acid, metabolism, and exposure to cold, 
ab 732 
Paprika, tips on using, ab 624 
Parenteral nutrition—see also Nutritional support 
biotin deficiency in, ab 92 
of cancer patients, psychosociologic impact, ab 220 
a clinical history of, ab 490 
for the malnourished elderly in hospital, ab 91, 
ab 217 
and trace elements in adults, ab 91, ab 496 
triglycerides in, ab 220 
Parsley flakes, at lower cost, ab 503 
Patients—see also under specific illness 
at-home care and enteral tube feeding, ab 490 
burn 
glycolysis and amino acid release in muscle of, 
ab 616 
nutritional support for, ab 496 
cancer 
food preferences of, r 441 
hyperalimentation of, via TPN, ab 616 
nutrition experiences of two, ab 398 
-centered coordinated health care, ab 93 
compliance with therapy, and frequent blood 
pressure readings, ab 613 
coronary, rehabilitation dynamics, ab 217 
diagnosis, and clinical rounds, ab 92, ab 608 
dying, how to work with, ab 372 
education, the practitioner’ role, ab 86 
fasting hypoglycemia after drug therapy, ab 495 
food for the terminally ill, ab 504 
in hospital, varieties of nutritional support for, 
ab 617 
nutrition education follow-up in hospital, pp 309 
nutritional assessment of hospital, *258 
pediatric, and nutritional support, ab 490 
perception and rating of their own care, ab 382 
preparing for barium enemas, ab 491 
relationships with hospital employees, improving, 
ab 494 
risks from bacterial contamination of foods, ab 499 
role in proving negligence or malpractice, ab 86 
surgical, advisability of nutritional support for, 
ab 221, ab 606 
tolerance of high ascorbic acid dosage, ab 499 
Peaches, low-calorie entrees with, ab 503 
Pears, canned, recipes for school lunch, ab 501 
Peas, black-eyed, soaking and cooking, effect on 
quality and nutriture, ab 390 
Pediatrics—see also Children, Patients 
Performance evaluation 
of the boss, ab 91 
vith employee participation, ab 505 
and excellence of subordinates, ab 500 
of health practitioners, ab 617 
interviews, taking stress out of, ab 619 
and merit pay systems, ab 227 
results from job description index, and worker 
reaction, ab 620 
through self-appraisal, in faculty group, ab 217 
sensitive, of the creative employee, ab 225 
from task list in job description, ab 226 
Pest control, newest devices and guidelines, ab 624 


pH 


effect on iron valence, ab 89 
and heat, effects on dietary fiber and trace element 
absorbability, ab 89 
Phenylketonuria, model preschool for patients with, 
pp 306 
Phosphorus therapy, given intravenously, ab 491 
Physicians 
attitudes toward hypertension management, ab 215 
role of, in dietary care, ab 221, f 551 
vs. coordinated health care, ab 93 
Phytate content of foods, and zinc bioavailability, r 433 
Pineapple, and profit-making menu items, ab 402 
Pizza 
Americanized, varieties of, ab 226 
sauce, serving, ab 399 
Polysaccharides in foods, sources and applications, 
ab 610 
Pork—see also Meat 
acceptability of low-nitrite smoked ham, ab 89 
effect of processing, on thiamin content, ab 390 
food safety of packaged sliced ham, ab 495, ab 495 


nutrient composition at retail level, ab 614 
Potassium 
content labeling, rep 706 
limiting intake of, in patients on enteral feeding, 
ab 220 
prescribing, for the elderly, and use of diuretics, 
ab 217 
supplementation, problems of, ab 617 
Potato specialties, recipes for, ab 399, ab 619, ab 622 
Pouch, retort, use of, in food service, ab 96 
Poultry—see also Meat 
making chicken patties from spent fowl, ab 390 
preparation and handling of, ab 228, ab 228 
versatility of, ab 226, ab 228 
Practice standards, for nutritional care, pp 64 
Pregnancy—see also Infants 
diabetes in 
maternal hemoglobin and congenital anomalies in 
offspring, ab 396 
metabolic control during, ab 396 
dietary intake patterns in a supplemental food 
program, r 12] 
education and supplementation during, ab 215 
and fetal alcohol syndrome, r 274 
maternal age during, effect on birth weight of infant, 
ab 213 
maternal-fetal interactions during, ab 214 
maternal nutrition, effect on fetus, ab 213, ab 213, 
ab 214, ab 606 
non-nutritional factors affecting fetus, ab 213 
placental factors and fetal nutrition, ab 214 
protein and zinc status during, ab 213 
RDAs during, ab 213 
teen-age, special nutrient requirements for, ab 213 
of vegetarians, zinc status during, ab 488 
President's annual report, rep 702 
Produce, fresh, nutritional data set for, ab 223 
Product development—see also individual foods 
canned wines, ab 226 
frozen foods, ab 503, ab 615 
of liquid sugar from Libyan dates, ab 615 
low-fat potato chips, ab 622 
natural antioxidants from spices and vegetables, 
ab 495 
no-sediment chocolate milk drink, ab 622 
orange juice, adulteration during, f 715 
parsley flakes replacements, ab 503 
polypropylene containers, ab 732 
safe bulking agent in polydextrose, ab 503 
whey concentrates, ab 226 
whipped sour cream, ab 732 
whole white bread, ab 622 
Propionic acidemia, in children, protein and amino 
acid requirements of, pp 562 
Prostaglandins, role in renal hemodynamics 
maintenance, ab 612 
Protein 
and amino acid requirements of children with 
propionic acidemia, pp 562 
animal, effect of intake on vegetarians’ cholesterol 
levels, ab 613 
bean, concentrates used in bread making, ab 85 
in breast milk, after prolonged lactation, ab 489 
and caffeine, as gastric secretion stimulants, ab 613 
cereal-derived, as additive to foods, ab 493 
effect of heat processing on, in corn-soy-milk 
blends, ab 388 
glycosylation in human serum, and reaction of 
monosaccharides to hemoglobin, ab 619 
and hemodialysis patients, ab 604 
high- or very-low-calorie diets, factor in sudden 
death, ab 211 
in kelp, and nutritional value, ab 89 
muscle, breakdown in human body during injury, 
ab 489 
from muscle foods, effect of processing on, ab 382 
quality 
effect of amino acid score on, ab 490 
evaluation in food blends, computer-based, ab 
493 
residue in wines, ab 388 
soy, and mineral availability, ab 219 
whey concentrates, production of, ab 226 
Psychology 
child, and attitudes toward food and eating, ab 497, 
ab 498 
eating habits and behavior modification, ab 497 
role of, in nutrition education, ab 497 
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Public health 
and clinical practice, ab 216 
effect of societal changes on, ab 216 
reports, the 1980s environment, and future 
research, ab 500, ab 622 
and self-care concept in consumer health, ab 501 
Publications, a growing number of scientific medical 
journals, comment, ab 617 
Pumpkin pies, B. cereus in retail, incidence, 


ab 495 


Quail, serving for gourmet diners, ab 96 

Quality assurance 
in acute-care hospitals, pp 64 
in institutional food service, ab 623 

Quality circles, appraisal of, and ways to improve, ab 
619, ab 621 


R 
Reagan, President—see also Government, Legislation 
nutritional care after assassination attempt, ab 730 
Recipes—see also individual foods 
aspic, ab 624 
hazard analysis in preparation of standard, ab 614 
nouvelle cuisine, ab 400 
for poultry entrees, ab 226 
quantity-tested, institutional, ab 401, ab 619 
sandwich, ab 622, ab 623, ab 623, ab 624 
Recommended Dietary Allowances 
and iodine intake, r 17 
and legumes, ab 86 
during pregnancy, ab 213 
Renal disease—see Hemodialysis, Kidney disease 
Research 
AMA position on cancer, and on suspected 
carcinogens, ab 613 
on anthropological differences and nutrition 
education, ab 496, ab 496 
on breakfast consumption patterns and child 
nutrition, ab 606 
on communication theory as applied to nutrition 
education, ab 497 
with data from health surveys, ab 501 
detecting nitrate balance in man, methodology, 
ab 601 
diet study on cholesterol levels from meat intakes, 
ab 613 
on dietitians career selection, r 30 
on dietitians motivation and career satisfaction, r 37 
evaluating nutrition intervention in atherosclerosis, 
*9 
food 
frozen milk concentrates, ab 96 
procedures for method comparison, ab 392 
on health practices, ab 500, ab 501 
human nutrition, role of federal agencies in, ab 370 
on iron, immunity, and infection, ab 493 
methodology of recall vs. diet history compared, 
ab 606 
on nutrient-hormone interaction, ab 491 
social learning and other perspectives in nutrition 
education, ab 497 
Restaurants—see also Food service 
design and client satisfaction, ab 624 
and diners’ annoyances, ab 733 
how to review, ab 376 
Riboflavin, deficiency, relationship to cataract 
formation, ab 366 
Rice 
evaluating nutritional qualities of, ab 85 
hemicelluloses of whole, and binding of bile acids, 
ab 615 
menu staple, ab 622, ab 624 
preventing contamination of cooked, ab 614 
tale coating on, a potential hazard, ab 96 
Running, gastrointestinal symptoms during, ab 93 


s 
Salads, recipes for, ab 224, ab 224, ab 224, ab 503, 
ab 504, ab 733 
Salmonellosis, foodborne, causes analyzed, ab 386 
Sandwiches, successful varieties, ab 622, ab 623, 


ab 624 
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Sanitation, and food service facility design, ab 504 
Sauces, Mexican-style, microbial spoilage in, ab 219 
School lunch—see also Food service, school 
plate waste in, r 290 
publicity campaign, ASFSA’s Georgia effort, ab 618 
recipes for, in USDA’s Quantity Recipes for Type A, 
ab 95 
service cuts from federal programs, and how to 
survive, ab 618 
Southeast Asian schoolchildren adapt to, ab 399 
School Lunch Week, promoting, ab 95 
Seafood 
cooking bivalve mollusks safely, ab 396 
crabmeat, mineral content of, ab 615 
and fish items, how to serve, ab 97 
pollock, low-cost and adaptable, ab 95 
Selenium 
deficiency, and cardiomyopathy, ab 394, ab 394 
intake guidelines, ab 394, ab 394 
related to other mineral intakes, r 277 
Shils, M.E., honorary member of Am. Dietetic Assn., 
the, rep 582 
Sleep disturbances, after alcohol consumption, ab 613 
Smoking 
and ascorbic acid metabolism, ab 604 
exercise, diet, and cultural factors, in heart disease, 
ab 384 
maternal, effects on fetal growth, ab 606 
Snacks and carbohydrate intakes, and caries, ab 606 
Social workers 
intervention to prevent fetal alcohol syndrome, ab 86 
role in patient education, ab 86 
Sodium—see also Hypertension 
content labeling, rep 706, ab 732 
hypernatremia in infantile diarrhea, electrolyte 
solutions for, ab 394 
pump and hypokalemia, ab 731 
pumping hepatic activity, in obesity, ab 500 
restriction in dietary care, ab 87, ab 491, ab 612 
transport, testing, to determine hypertensive 
tendencies, ab 87 
“Soul food,” bacteria survival in, ab 219 
Soup 
concentrate, effects of freezing, r 154 
consumption of, effect on weight reduction, r 24 
effect of heating, freezing, and reheating on, r 154 
South, M.L., ADA president’ annual report, rep 702 
Soy—see also Soybean 
blend supplement, effect of browning on protein 
quality of, ab 388 
fortification of cassava flour, ab 614 
oil, hydrogenated, perspective on, ab 218 
products 
for institutional feeding, ab 218 
in meat, poultry, and seafood, ab 218 


phytate levels, and zinc bioavailability, ab 384 
protein 


in cereal grain foods, ab 218 
effect of, and of casein, on serum lipids, ab 601 
for the elderly, ab 219 
evaluating nutritional value of, ab 219, ab 219 
and mineral availability, ab 219 
of Oriental foods, ab 218 
quality evaluation of, ab 219 
utilization, product requirements for, ab 219 
world conference on, ab 96 
Soybean—see also Soy 
direct consumption of, ab 218 
Space shuttle food, ab 220 
Spices, mustard powder for food seasoning, ab 227 
Spina bifida 
children with, supplementary ascorbic acid, and 
vitamin B,, in, ab 604 
preventing obesity in, ab 386 
Spinach 
assays for folacin content of, ab 89 
freeze-dried and blanched by microwave, ab 88 
iron chemistry in processed, ab 615 
nutrient loss during cooking determined, ab 89 
Sprue, tropical, extent of fatty acid depletion in, 
ab 489 
Starch 
kuzu, physico-chemical studies of, ab 608 
polysaccharides as, and thickening agent, ab 610 
Stress, management in organizational development, 
ab 225, ab 225, ab 608 
Students—see also Nutrition education 
health care, desirable attributes in, ab 617 


special education, cafeteria training for, ab 95, 
ab 501 
university, on managing their own food service, 
ab 97 
Sudden death syndrome, after prolonged use of low- 
calorie, high-protein diets, ab 211 
Sugar—see also Sweeteners 
consumption of, ab 83, ab 386 
content on food labels, grams-per-serving favored, 
ab 223 
content in granola cereals, determining, ab 88 
factor in health, ab 374 
liquid, from Libyan dates, ab 615 
and saccharin content of antacids, ab 616 
Surgery 
brain, and irradiation and metabolic control, ab 213 
for morbid obesity, ab 94, r 437 
Sweeteners 
aspartame, nn 326, ab 732 
maltitol, noncaloric, ab 727 
polydextrose, lower-calorie bulking agent, ab 503, 
ab 610 
types of, review and evaluation, ab 85 


T 
Tableware, new china designs, glassware, and flatware, 
ab 622 
Tartrazine—see Yellow no. 5 
Taste 
distortion, in various symptomatologies, ab 87 
effect of zinc depletion on, ab 364 
smell, and sight, in meal enjoyment, ab 504 
thresholds, in diabetes mellitus, r 286 
Teaching methods—see also Nutrition education 
adjusting, according to Learning Preference 
Inventory, ab 216 
children’s learning readiness, and nutrition 
education, ab 497 
non-traditional, ab 620 
role-playing guidelines, ab 502 
student attributes, and patient care results, ab 617 
in training guides, applicability, ab 502 
Teen-agers—see also Children 
food preferences of, ab 727 
and the group approach to obesity, ab 84 
Tef, amino acid composition of, ab 85 
Television, nutrition education programs on, ab 501 
Thailand, health and nutrition programs for the rural 
poor in, ab 493 
Thiamin 
content of processed pork, ab 390 
retention from microwave cooking of broilers, ab 616 
Thyroid 
overactivity, carbohydrate metabolism in, ab 225 
storm with ketoacidosis in poorly controlled 
diabetic, ab 495 
Thyroidectomy, and hepatic ferritin concentrations, in 
rat, ab 619 
Tomatoes 
essential elements in, ab 88, ab 614 
seeds of, pica with iron deficiency, ab 92 
Total Diet Study, and iodine intake, r 17 
Total parenteral nutrition (TPN)—see also Parenteral 
nutrition 
aggressive use of, and mortality risk, ab 83 
bone marrow transplant patients on, and protection 
from essential fatty acid deficiency, ab 616 
of cancer patients, prognosis and practical 
problems, ab 616 
refeeding the hospitalized patient, ab 617 
Trace elements 
deficiency as cause of ailments, ab 90 
imbalance in adults and effect of parenteral 
_ nutrition, ab 91 
surface losses of, effect of diet on, ab 604 
Tracy, A.M., obituary, rep 68 
Training—see also Employees, Management 
with cooperative education, work-study programs, 
ab 85 
guides, criteria for, ab 502, ab 620 
human relations models in, ab 223 
needs in school food service, ab 224 
sensitivity, managerial guidelines to, ab 503 
skills, maintenance after, ab 400 
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stress on interpersonal skills during, ab 224 
structured vs. spontaneous role-playing in, ab 502 
synergistic, coordinating with education, ab 400 
in VA hospitals, ab 734 
writing effective materials for, ab 400 
Transferrin—see Iron 
Trauma 
muscle protein breakdown in physical, ab 489 
nutritional support during, ab 490 
Truffles, Libyan, composition and toxicity, ab 390 
Tryptophan—see Niacin 
Tube feeding—see Enteral feeding 
Turkey, varieties, year-round, ab 228 
24-hour recall 
accuracy of self-reports, r 547 
and diet history methods compared, r 542, ab 606, 
r 654 
and fluctuations of blood minerals, ab 619 


U 
U.S. culinary territories, ab 734 
U.S. Department of Agriculture (USDA)—see also 
Government, Legislation 
J.R. Block profiled, ab 226 
-donated foods, use in school lunches, ab 501, 
ab 501 
grading of eggs, nn 478 
reorganization announced, nn 206 


v 
Vacuum packaging of sliced ham, safety of, ab 495 
Vegetable oils, nutritional values of, ab 218 
Vegetables—see also individual vegetables 
intake of, and serum cholesterol, ab 601 
nutritional data on individual, ab 223 
overcoming dislikes, ab 401 
plant fiber content, ab 489 
preparing, steaming, and serving, ab 97 
solar-dried, ascorbic acid availability from, ab 616 
Vegetarians 
cholesterol levels, effect of adding meat to diet, 
ab 613 
counseling of, dietitians attitudes on, pp 568 
iron and zinc status in, ab 488 
pregnant, zinc status of, ab 488 
suggested school recipes, ab 619 
Vitamin B, 
analysis in plasma, ab 370 
availability, and pantothenate in U.S. diet, ab 604 
Vitamin B,, 
deficiency, testing for, ab 87 
status in children with spina bifida, ab 604 
Vitamin C—see Ascorbic acid 
Vitamin D 
activity, and osteoporosis in elderly, ab 616 
hypercalcemia and sarcoidosis, ab 729 
Vitamin E 
needs, and ascorbic acid supplementation, ab 488 
supplementation of the premature infant, ab 83 
in thalassemia, ab 730 
toxicity risk from overdose, ab 612 
Vitamin K, and antibiotics, ab 726 
Vitamins—see also individual vitamins 
for lactating women, ab 604 
level of, screening for, ab 726 
supplements, use by nurses, ab 489 


Ww 
Wage-hour law, facts about, ab 378 
Walter Reed Army Medical Center, the, food service 
at, ab 402 
Warewashing 
controlling breakage in, ab 96 
dish machine types, problems and solutions, ab 624 
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low-temperature, pros and cons, ab 376 
and the power unloader, ab 376 
Water 
effect of demineralized, on serum zinc, ab 370 
structure and properties of, ab 491 
Weight reduction—see also Obesity 
and behavior modification, r 24, ab 386, ab 498 
blood pressure variations during, ab 221 
cholesterol changes during, ab 608 
club formed by dietitians, pp 313 
dietary intervention, perspective on, ab 398 
emotional setbacks and relapse episodes, ab 618 
and lipoprotein levels, ab 608 
low-calorie, high-protein regimens, sudden death in, 
ab 211 
successful workshop on, ab 215 
zinc and other mineral content of diets, ab 604 
Wheat 
evaluating nutritional qualities of, ab 85 
flour, carbohydrate absorption from, ab 93 
and nutrition, ab 730 
whole white bread, characteristics and nutrients, 
ab 622 
Whey, protein concentrates, properties and uses, ab 
226 
WIC (Special Supplemental Food Program for Women, 
Infants, and Children) 
cultural appropriateness of, pp 164 
dietary assessment of pregnant women in, r 121] 
Wine 
canned, acceptability of, ab 226 
protein residues studied, ab 388 
Women—-see also Pregnancy 
with galactosemia, and hypogonadism, infertility, 
and pregnancy hazards, ab 221 
managers, imitating the male role, ab 91 
nutrition standards, and agricultural projects in 
Third World, ab 493 
promoting nutrition in India, ab 216 
Work-study programs, in cooperative education for 
health professionals, ab 85 
World Health Organization (WHO) 
deciding today’s main health problems, ab 622 
organizing World Health Day, ab 621 
Wyse, B., receives Borden Award, nn 326 


X,Y,Z 
Xylitol, role as food preservative, ab 390 
Yellow no. 5, tartrazine additive, determining content 
in foods, ab 88 
Yogurt 
effect on serum lipids, ab 82 
ideas for eating, ab 95 
Youth—see Teen-agers 
Zinc 
in baboons, effect of tap vs. demineralized water, 
ab 370 
bioavailability of, and phytate content of foods, 
ab 384, r 433 
in bowel disease patients, ab 606 
-copper relationship 
and cardiovascular disease, ab 213 
determining deficiencies, ab 90 
effect on cholesterol, ab 217 
depletion, effect on taste perception, ab 364 
interaction with iron, ab 211 
and iron status of vegetarians, ab 488 
measuring status by saliva, ab 82 
metabolism, method for measuring human, ab 212 
nutriture of premature infants under intensive care, 
ab 488 
in pancreatic secretions, assessment of, ab 612 
and recovery from malnutrition, ab 366, ab 368 
status in pregnancy, ab 213, ab 488 
update on dietary intake, ab 222 
in weight loss diets, ab 604 


During this joyous season, 
your American Heart Associ- 
ation wishes you the happi- 
est and healthiest of holiday 
greetings. 

With our whole heart we’re 
leading the fight against our 
nation’s Number One Killer 
— heart disease and stroke. 

We're leading the fight 
with research, professional 
and public education, and 
community service programs. 
And we’re winning. 

But more needs to be done. 
You can help by making 
this holiday season “A Time 

To Remember.” Send a 
friend or loved one a special 
occasion card from the 
American Heart Association, 
listed in your telephone 
directory. 


fe 


American Heart 
Association 


WERE FIGHTING FOR YOUR LIFE 
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